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Styles  change  with  the  seasons  in  breakfast  as  in  clothes.    Breakfast  styles 
for  cold    winter  days  are  hearty  and  nourishing—  "big  bowls  of  steaming  hot  por- 
ridge, big  platters  of  ham  or  bacon,  plenty  of  energy  food  to  supply  the  body 
with  heat.    Breakfast  styles  for  warm    summer  weather  are  simple,  light  and  color- 
ful.   They  feature  chilled  summer  fruits  and  fruit  juices  to  wake  up  appetites. 
Eggs  make  a  better  main  dish  than  the  foods  with  much  fat.    Crisp  toast,  popovers 
or  muffins  often  go  to  the  spot  better  than  hot  porridge  or  pan  cakes. 

In  many  families  breakfast  5  s  a  routine  meal  during  the  week,  about  the  same 
menu  each  day.    But  on  Sunday  it  can  be  a  bit  special.    You  have  time  to  prepare 
it  carefully,  make  it  look  delicious  and  taste  delicious.    And  the  family  has  time 
to  enjoy  it.    Of  course,  you  don't  want  a  big  breakfast  on  Sunday  if  you  are 
plaining  a  big  dinner  for  noon.    But  you  can  make  this  meal  attractive,  different 
and  appetizing  even  if  it  is  light  and  simple.    By  the  way,  Sunday  breakfast  is 
a  nice  meal  for  informal  entertaining.    You  can  set  your  table  out  on  the  porch 
or  down  under  the  trees  and  enjoy  the  surroundings  as  you  eat. 

Here  are  two  Sunday  morning  breakfast  menus,  planned  for  this  season  of  the 
year.    They  are  suitable  either  for  just  the  family  or  for  the  family  and  company. 

Menu  No.  1:     Fresh  berries  and  cream—  wi  th  crisp  cereal  if  you  like;  Hot 
platter  of  crisp  lean  bacon  and  hot  fried  slices  of  pineapple;  Small  crisp  whole- 
wheat muffins;  and  Coffee.    Once  more,  (Repeat.) 

Menu  No.  2:  Chilled  rhubarb  and  strawberry  juice  or  any  other  mixture  of 
summer  fruit  juices;  Fluffy  omelet  with  minced  ham;  Raisin  toast;  Coffee.  Once 
nsre,  (Repeat.) 

Speaking  of  omelets,  particularly  fluffy  omelets,  perhaps  you'd  like  some 
simple  directions  for  them.    Here's  the  way  the  Recipe  Lady  advises  making  them. 
She  says:  "If  I'm  making  a  fluffy  omelet,  of  course,  I  separate  the  yolks  and 
whites  of  the  eggs  and  beat  them  separately.    Then,  I  mix  either  milk  or  thick 
white  sauce  with  the  yolks  and  add  salt  to  season.    The  white  sauce  makes  a 
larger  omelet  and  one  with  more  body  than  you  can  get  with  just  milk,  but,  of 
course,  it's  a  little  more  bother    to  make.    Next,  I  fold  this  egg-yolk  mixture 
gradually  into  the  stiffly  beaten  whites.    You'll  notice  that  I  did  not  say, 
fold  the  whites  into  the  yolks.    If  you  try  to  fold  the  whites  into  the  yolks, 
y^u  break  up  more  of  the  tiny  cells  which  inclose  air  and  thus  make  the  wmtes 
li&t  and  fluffy. 


"While  I!m  mixing  the  omelet,  I  have  a  smooth  thick  pan  on  the  stove  grad- 
ually heating,  and  in  it  about  a  tablespoon  of  butter.    When  I  pour  the  egg  mix- 
ture in,  the  pan  is  well  heated,  but  by  no  means  sizzling  hot.    How,  as  soon  as 
the  omelet  browns  slightly  on  the  bottom,  I  do  one  of  three  things.    I  lower  the 
heat  and  let  the  omelet  cook  through  very  slowly    and  then,  at  the  very  last, 
slip  it  under  a  broiler  flame  in  the  oven  for  just  a  minute  or  two  to  brown  on 
top.    Or,  I  put  a  lid  on  the  pan  to  hold  in  the  steam  and  make  it  help  cook  the 
omelet.    Or,  if  convenient,  I  finish  cooking  the  omelet  in  the  oven.    A  moderate 
oven,  of  course.    Bake  the  omelet  at  this  moderate  temperature  for  about  10 
minutes  to  finish." 

So  much  for  making  a  fluffy  omelet.    A  flat  omelet,  the  kind  we  call  a 
French  omelet,  which  has  the  yolks  and  whites  all  beaten  up  together,  is  easier 
to  cook  than  a  fluffy  omelet.    But  the  Recipe  Lady  says  that  it  is  also  easier 
to  overcook.     And  when  it  is  overcooked  it  hasn't  the  tender  delicate  quality 
of  the  perfect  omelet. 

In  cooking  omelets,  as  in  cooking  eggs  in  any  other  way,  moderate  tempera- 
ture is  most  important  for  good  results.    If  you  want  the  protein  of  the  egg  to 
cone  out  delicious  and  tender,  you  have  to  avoid  intense  heat.    This  applies  to  > 
poaching,  or  frying,  or  scrambling,  or  baking  eggs,  as  well  as  to  omelets  and 
souffles.    And  moderate  heat  applies  to  egg  desserts  like  custards. 

How  a  suggestion  or  two  about  seasoning  omelets.    You  can  add  seasoning 
in  three  ways.    You  can  chop  up  parsley  and  green  spring  onions  or  celery  and 
add  them  right  to  the  egg  and  milk  mixture  before    you  cook  it.    Or,  just  before 
you  turn  the  omelet  out  of  the  pan,  you  can  spread  jelly  or  grated  cheese  or 
chopped  ham  over  the  top  and  then  fold  the  omelet  over.    Or  still  another  good 
way  is  to  pour  melted  butter  seasoned  with  chopped  parsley  or  chives  over  the^ 
omelet  after  you  turn  it  out  on  the  hot  platter.    You  can  use  creole  sauce  this 
way  or  any  other  savory  sauce  that  contrasts  well  in  color  and  flavor  with  the 
omelet. 


Monday:    We'll  talk  about  Some  Good  Things  to  Make  with  Oatmeal 


